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CARCASS AND MEAT QUALITY OF SLOVAK PIED HEIFERS AND THEIR CROSSES BY LIMOUSINE BREED

MATERIAL AND METHODS
Heifers were fattened to the 450 days of age and slaughtered.
-S -Slovak pied cattle (n=8). -S x Li -Slovak pied x Limousine cattle (n=8). Heifers were fed by feed rations calculated by actual weight. Heifers were slaughtered at the 450 days and after 24 hours were carcases deboned. Samples for analyses were from the Longissimus muscle at the level of 10-11 rib. The protein, fibrous proteins, fat and water content of meat was determined by INFRATEC Meat Analyser 1265 (FOSS Tecator, Sweden), which works on the reflection near-infrared transmittion (Windham et al., 2003). The samples for shear force test were obtained by cutting two parallelepipeds of 1×1 cm of cross section along muscle fibre axis. Samples were completely cut using a WB shear blade with a triangular slot cutting edge 1 mm thick. Shear force were measured in the lg.cm 2 (WB) and converted to kg.cm 2 . Statistical analysis of the data was performed by the SAS 8.2 software. Significance of differences was evaluated by t-test. Table 1 shows that carcass hot weight of the heifers of Slovak pied breed and crosses by Limousine breed was similar (Slovak pied breed 219.60 kg, crosses by Limousine 213.10 kg). Dressing percentage was significantly lower (P ≤0.01) in the heifers of Slovak pied breed was 54.42 % and in the crosses by Limousine breed was 56.73%. Dressing percentage of British cross heifers is higher varied from 61.8 to 62.9 % ( The aim of the present study was analysed heifer carcass and meat quality of Slovak pied breed and their crosses by limousine breed. The heifers were fattened by the same feed ration to the 450 days of age. There was a significant difference between the groups of the heifers (P ≤0.01) in the dressing percentage and muscle ratio (P ≤0.05). The Longissimus muscle chemical quality of fattening heifer were evaluate. Content of protein was similar in the Slovak pied heifers and in the crosses by limousine was insignificantly lower. Intramuscular fat content was significantly differed (P≤0.05), in the Slovak pied heifers was 2.95 % and the crosses by Limousine 3.52 %.Water holding capacity was insignificantly higher in the Slovak pied cattle as in the crosses by Limousine breed. Shear force was significantly (P ≤ 0.05) higher in the Longissimus muscle of Slovak pied cattle (7.1 WB) as in the crosses by Limousine breed (6.42 WB). 
RESULTS AND DISCUSSION
CONCLUSION
In this work were evaluate the meat chemical quality of heifer Slovak pied and their crosses by limousine breed. There was a significant difference between the groups of the heifers (P ≤0.01). Dressing percentage in the heifers of Slovak pied breed was 54.42 % and in the crosses by Limousine breed 56.73 %. Muscle ratio was in the carcass of the heifers of Slovak pied breed 75.78 % and in the crosses by Limousine significantly higher (P ≤0.05) 78.40 %. Content of protein was in the Slovak pied heifers 22.59 g/100g and in the crosses by Limousine insignificantly lower (22.38 g/100g). Intramuscular fat content significantly differed (P≤0.05) in the Slovak pied heifers was 2.95 g/100g and the crosses by Limousine 3.52 g.100g -1 . In the Slovak pied breed Longissimus muscle was pH value 5.55 and in the crosses by Limousine breed was similar 5.57. Water holding capacity was insignificantly higher (37.80 %) in the Slovak pied cattle as in the crosses by limousine breed (32.70 %). Shear force was significantly higher (P ≤ 0.05) in the Slovak pied cattle (7.1 WB) as in the crosses by Limousine breed (6.42 WB).
